g 


22 


very igs a eee — — aes 
of sauce on eu ces. | SE nection 
HERMITS ce 
(Makes about 3 dozen depending on size) 
% cup soft vegetable shortening 1 tsp. baking soda 
1% cups firmly packed dark brown sugar Ya tsp. salt 

2 eggs, well beaten 1 tsp. ground nutmeg 

Y cup strong coffee 1 tsp. ground cinnamon 

3 cups sifted all-purpose flour 2 cups seedless raisins 


I cup coarsely broken walnuts 


Cream shortening until light and fluffy. Gradually beat in sugar, stir in 
eggs and coffee. Sift flour with soda, salt and spices, toss with raisins and 
walnuts, add to batter, stir until well blended. Drop mixture by teaspoons 
on a lightly greased cookie sheet. Bake in preheated hot oven (400-de- 
grees F.) 10-12 minutes, or until golden brown. Remove with spatula, cool 
on rack. Store in airtight container.—Helen Feingold, photo by Midori 
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(These tested recipes are based on level measurements in standard measuring cu : and spoons.) 


TRIES ae 
WEIGHT-WATCHING? 
Lose 18 calories in 2 sweet shakes with Adolph’s Sugar 
Substitute. It’s the original, premium-quality, granulated 


sweetener. Pick up a jar in the dietetic section of your 


food store and get 14 free travel packs ‘as a sweet bonus! 


